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2. None of the cited document discloses a composition comprising the combination of 
features conGeming a lipid fraction as defined in claim 1 of the pending application 
and a wheat gluten fraction having a specific gliadin content- Therefore the 
requirements of novelty (Art, 33(2) PCT) are met. 

3- The problem of the pending application wa© the provision of a cream filler 

composition having a reduced amount of saturated and of partially hydrogenated fats 
whieh retains consistency at room temperature and provides good organoleptic 
properties, which has good whipping and crearning properties and which has good 
shetf storage properties. D4 Is regarded to represent the closest prior art as it also 
deals with filler creams and their organoJeptic properties. D4 heither discloses the 
vegetabie oil as defined in claim 1 of the pending application nor the combination with 
a gluten fraction having a specific gfuten content- There was no hint in the prior art 
that the combination of said two features would soI\^ the posed probfem. Therefore 
the requirements of inventive step (Art- 33(3) E PC) are met- 

4. The claims 1-3 are not clear with respect to the feature "having an increased giiadin 
content compared to the natuml glfadin content in wheat gluten" as the natural giiadin 
content in wheat differs depending on the tand of wheat and the circumstances of 
growing. Therefore when Gomparing the giiadin content of two different kinds of 
wheat it is not clear whether a different giiadin content is due to an increased giiadin 
content or due to different natural giiadin contents. This objeGtion could be overcorrie 
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by the introdUGtipn of the feature of dalm 7 into claims 1-3 and should ba dealt with 
during th© natural/regfonal phases. 
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